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3-501.16 The following itmes are improperly held cold.

1.  Par cooked chicken on the counter at 67F.

2.  Cracked shell eggs on the counter at 70F.

3.  Raw chicken on the counter at 65F.

Potentially hazardous food must be held cold at 41 degrees or below.

3/28/2011

3-304.14 There is no sanitizer set up in the establishment.  Wiping cloths are stored 
on the counters.  Store wiping cloths in a sanitizing solution between use.

3/28/2011

3-501.16 Egg rolls and fried chicken on buffet line at 120-125F.  Potentially hazardous 
food must be held hot at 135 degrees or above.

3/28/2011

Code Number Description of Violation Correct By

Routine Food

Hong Kong Express, Corp 3/14/2011
Hong Kong Express
7420 W Good Hope Rd

Milwaukee,WI

Fee Amount: $87.00

The following list of violations of the Wisconsin Administrative Code as adopted by reference in the Milwaukee Code

of Ordinances Chapter 68, and/or other City ordinance(s) must be corrected as soon as possible but not later than the

date specified.  A re-inspection fee may be assessed if the violation is not corrected by that date. An inspection fee may 
be charged for any repeat violations.



Inspector Signature (Inspector ID:82) Operator Signature
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On 3/14/2011, I served these orders upon Hong Kong Express, Corp by leaving this report with

7-102.11 A container with a manufacturer label 'Vinegar' is filled with a green 
substance identified by operator as soap.  Working containers of chemicals 
or toxic materials taken from bulk containers must be clearly and individually 
identified with the common name of the contents.

(REPEAT VIOLATION)

3/14/2011

Notes:

CFH:  Ping P Feng Chu


